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Introduction
The São Francisco Valley, located at the Northeast of Brazil, is a region with a dry and hot climate, with temperatures that are not sufficient to induce the vine dormancy (lower than 12 ○ C), however, with the present structure and irrigation management is possible the viticulture and the production of fruits with higher quality.
Syrah (Vitis vinifera L.) is an international red cultivar, considered to be one of the noble black grape varieties due to its ability to produce dark, full-bodied, and age-worthy wines (Condurso et al., 2016) and also demonstrated a good performance on the climatic conditions of the São Francisco Valley.
The effect of grape rootstock on grape and wine composition is controversial, mainly for red grapes. Many of these tests provide conflicting information, depending on the cultivar, environmental conditions and experimental area. According to Leão et al. (2009) (Somers et al., 2016) . Thus, the particular soil and climate characteristics, the cultivar and rootstock combinations are important to wine characteristics. Understanding the mechanisms that may interfere on the phenotypic variability of a grape cultivar resulting in genotype interactions and rootstock mean a step in the study of mobile signals, expression and genetic control of favorable changes in grapevines (Albacete et al., 2015) . Nevertheless, the molecular mechanisms associated with the ability of the combination of the rootstock to influence the metabolism of berries is still little elucidate (Berdeja et al., 2015) .
Biogenic amines are natural contaminants formed by decarboxylation of amino acids by microorganisms (Preti & Vinci, 2016 (Preti & Vinci. 2016) . Biogenic amines, when in high concentrations, can cause health risk to sensitive individuals, in addition to having a negative effect on wine taste and aroma (Souza et al., 2005; Glória & Vieira, 2007) .
The aim of this study was to evaluate the influence of the rootstock used on Syrah vines on wine quality through evaluations of color, anthocyanins, total sugars, phenolic compounds, antioxidant activity and biogenic amines content.
Materials and Methods
The grape cultivar assessed was Syrah 
Results and Discussion
On Table 1 stable. In addition, they have a large effect on the color, taste and stability of the final product (Vidigal et al., 2016) . Some studies also related the role of the rootstock on grape pH (Kodur et al., 2013; Jogaiah et al., 2015) . The changes on plant physiology that could interfere on secondary metabolism composition leading to a higher phenolic composition of the wines should be better investigated. Nassur et al. (2014) observed The eight studied amines were putrescine 
